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Of Interest

to Women

Solving the Problém
of the Movable
Sunday Feast

Sunday, unfortunately, is not al-
ways a day of rest for the busy

housewife, for while she may have

provided amply for the regular family

meals, it is the “extras” that mix up

her schedule.

With a later and heartier breakfast
than usual, she counts on a sort of
informal “hand-out” luncheon of cake,
fruit and a sandwich to tide over until
the hearty dinner. Or if the dinner
is served at noon, then an informal
supper is provided, consisting for in-
stance, of a simple salad, ice tea, cake
and fruit. However, the family may
be seized witha desire to run off on

a motor ride, or some other . emer- |
gency may bring forth the question,|
“Can’t we have dinner at night instea i
of noon” or “at noon instead of

W.C.T.U.

By Special Arrangements Made with The Graphic, This
Column Will Be Used Weekly by the Local

W. C T U

night ?”
One mother gave her ultimatum

recendly. Now her_ dinner is a move- A wind came up out of the sea,
able feast because it is cold. There And said “O! mists make room for
”

may be a large chicken boiled, a half

meat roasted on Saturday to be served

butter and plain cake are provided
plan is peace and satisfaction all
around. Potatoes boiled on Saturday

with cream or make a salad. Peas

canned are a matter of a few minu-|in

Sunday dinner is sidetracked.

ed for such cookery: A vegetable

er at least once. Put the tongue on
to boil in the morning. Boil it ten a

be partly curled when it cools and

move the skewers. i
Boiled Chicken i

ham or tongue boiled or a piece of| 4 }otied the ships and cried “Sail

ed cold on Sunday. A dessert is al- . : ”
# Ye mariners, the night is gone.
fwl ﬂmade g::] mduuldgd,] sztaladir;)mt::;- And'hurri(;d landward far away,
lals are obtained and plenty of bread,) o, vuo "« A vake! it is the day.”

the day before. The result of th™ «Awake! O bell; proclaim the hour.”

S, i i y tory of the
tes, and corn cooks very quickly. So| times when we read the s
i i 4 disciples in the Garden, we wonder at
in one family at least worry over the (i e iniig ak pneh a‘ tintlet,hand e
vonder still how they felt at that gen-
Meat cooked to be eaten cold re-| o e <: “What, could ye not'
quires a little different cooking from tlest ot 'r‘ebukes. ha 2 f‘,), th two
that required when it is eaten warm.| V2teh ":i“h e {’":; °“e' S s that the work may go on, at least as
A g A ; .| thousand years later w
The following reciepts give hints néed as soundly as those disciples slept,'
i and with less cause, for they were
slad like e one mggesied, oan be withqut doubt wea,ry of mind and

minutes, then add fresh boiling water for it scarcely knows what, save that
and put in a few celery tops, a sliced | jt needs faith and hope and charity, If each committee would realize that .
onion, a red pepper, half a bay leaf| ¢ perhaps it never needed them be- jts work is of real importance to the
and a few mint leaves. Boil this fore, to ease its unrest, and chase',;ooress of the Union, I believe much
mixture gently but steadily until it away the shadow of night and doubt
is done, then partly cool it in the| a4 sorrow.

steel skewers, shape it so that it will| ¢, pe”—yet we sleep.

THE PRESIDENT’S ADDRESS whole, to every committee in the soc-
iety, to every member.
asleep, more or less, and T would ery
“Awake, awake, awakel“ for there is
work to be done, and there is joy in
the doing, there are cares to be lifted
and sorrows to be soothed, wrongs to
be righted and battles to be fought,
| and peace to be had in the accomplish-
1t shouted through the belfy-tower | ino of these things, and inertia brings
neither peacé nor rest, nor any other
—Lengfellow. worthwhile reward.

My might be d UP| | would have each one of us re-
the one word “Awake.”  Some-| snonsible for a certain measure of
 good in our own lives, responsible to
each other, in order to bring out the
best in each. Anxious for the good
| of the Society as a whole rather than
any selfish desire for our own glory,

me

on,

t’:%;‘e to take the place of hot vege- body. So in the hour of SUPreme coriic'of the society. but no one per-
A need, THEY SLEPT. They couldn’t gon con plish the impossibl
Boiled Smoked Tongue. do much anyway you say? Perhaps, ;o one person can keep a society

Select a short, thick tongue and and yet “They also serve who only running
soak it over night. Change the wat- standy and wait.”

sets. - When it is ready to serve, re-| 4 Jittle further, at the risk of becom- yijj accomplished much, in the stren-
ng tedious it may be. I would apply ' pthening of that chain.
t right here to our Society @s & nestly request that the convener of

We are all

whole-heartedly as it has ever gone
on in the past, and I trust more so,
I would like to make it plain that so
far as . my time permits

Palm and olive oily
—wothing olse — give
wature’s grees color
it is at the o Palmolive Seap.

That can only be
.| done with the co-opefation of each
So we, too, sleep, sleep, sleep while ' 5pj gyery member, but perh:ps that
waiting, restless world is waiting gpirit might be greatly encouraged by
. the several committees of the Union.

would be accomplished throughout
5 4 3 ¢ “So many worlds, 80 the coming year, for a chain is only as| each ittee give their dep

water, lift skin and trim. With long | much to do, so little done, such things strong as its weakest link, and 1| serious study at the opening of the

{ would have no weak links in our Un-| year, that they may become familiar

1 would carry the figure of speech jon ang willing service you will find | with their work, if they are not al-

tiful, follows Cleopatra’s practice.
she cl skin th

ve with its mild creamy lather

Palmolis
is Iotion-like in its action. It

and stimulates and leaves the skin

revives
delightfully ‘fresh and rosy.

Thus a great luxury may be eénjoyed at
the' price ‘of ‘ordi; soap. 'You can pay
e, g e By g il

You can Palmolive at all first~
g oy e

movre, but you
cleanser.

! Made 14 Canads

crude combination of Paim aad Ofive oils

J
The girl of today, if Mw&)ﬂd'be\é)alr

the skin g
mild Palmolive Soap. N-e;:r does she per-

mit cold cream, weder to 8c~,
' and” rwﬁ voru”ni the -g:
kriows that starts tion and
&uﬂd.' pimples and, other, Pumﬁbp.

Velume and Eficiency =g '
221 0c
ouhuklw
' 19

ready so, and if they are already

I would ear- | familiar with it that they will en-
deavor tq bring us some new ideas

year.

throughout the coming year. ‘. oughout the year, and blessings
Before closing, I would thank you abound. M 3
for the honour, of electing

and good-fellowship may reign thr- ‘Into true liberty.”

me the “O‘Father of eternal life, and all
President of the Union for the coming Created glories under thee!

I hope that I may prove Resume Thy spirit from this
worthy of the post, and that peace world of thrall

Select a young chicken weighing
about four pounds, have the sinews

| the neck, wash it, put giblets inside,
i then truss it firmly. Make a French
| breast by tucking in the skin and pin-
| ning or sewing it in shape. Place
i the chicken in the pot with an onion
| stuck with four cloves, a bunch of

" FOR 50 YEARS

SCOTT'S
EMULSION

has been a large

factor in ralsing
the standard of

| GOOD HEALTH |

| leaf, a saltspoonful of curry powder,
| half a cupful of vinegar or the juice
| of a lemon, salt and pepper. From
| the time the water reaches the beiling
1pnint, cook slowly, covered from an
I hour to an hour and a half. Try it
| with a thin-tined fork.
| When it is done let the chicken
| stand in the water for twenty minutes
| then lift, drain and cvol it, remove the
| skewers and strings and place it in
the cool chamber of the ice-box, cov-
ering it first with a clean linen cloth,
which will keep it from drying out.
The broth may be boiled down, then
strained and cooled. Remove "all

e —————————————— | greasers. It can then be u:ed =g

TO MAKE WHITE
SHOES WHITER

} broth, be jellied, or be used in eream-
i ing the chicken. =~ After all slicing is
"dune, the pickings of the chicken may
i be creamed.

Ham for Slicing.
Wash the round end of a heavy ham
and put it on in cold water. Let it

:cnme to the boiling point and beil' ten

A wonderfully good preparation | minutes, then throw off the water

for -whitening canvas or buckskin

shoes—is WHITE-O.

It gives a fine, smooth, vivid white
finish. No matter how stained your

| adding boiling water to cover it. Add
|zm onion stuck with cloves, celery
tops, half a bay leaf, half cupful of
1\'inegar, half a bud of garlic, pepper
and a tablespoonful of sugar. Let

white shoes are, the application of | the ham boil slowly until it is done;

WHITE-O will, in a very short time, | and cool it'a little in the water. Lift
change them to snow white. Ask !

your dealer for White-O .

and skin the ham, stick with cloves,
| cover it thickly with brown sugar and
a few crumbs, set it in the oven  and

Boston Blacking Company | baste it once with cider or grape

MONTREAL

“ Shine the Surface
and Save the Shoe”

juice.  Bake the ham twenty min-
utes, then let it cool.

| Three Ways to
Welcome Back the

B to market by the housewife, for they
i are most useful in varying the menu,
FREE— i and also are delicious. Oysters cook

Fur Style Boclk!

Whetlier you plan to buy
furs o not you should have
a copy of the beautifully
illustrated Coristine Style
book to post you on the
fashionable furs and the
latest styles. Write for
your free copy today to
address below.

The most reliable fur

merchants are those who

handle Coristine furs,

£0 quickly that they are a real joy e
k to the busy woman who has to cook| of garlic mashed, a few leaves und
a meal when she arrives home from a| stalks of celery eut up, four cloves,'

¥ delayed shopping expedition or is de
tained later than usual at business.

two or three minutes, until the beard
curl, which is sufficient.

make the sauce, then after drainin

texture of the meat.
Oyster Canape

make olive cu 1e flesh of !

in shape again.

cover them with another lay

If the dish is to be creamed oysters | spoonful each of butter

and drying the oysters on a linen| smooth, add the oysters, which have
cloth, add them and cook them for| been drained and dried. Have ready
two minutesv as the sauce boils. As|a rice ring on a hot dish, and turn
soon as the beards curl or ruffle the| the curry into the centre.

oyster is done. More cooking only
hardens and toughens the delicious

Scald a pint of oysters in their
3‘:‘? ;(iuz;e:r‘;hle'mmgwtﬁn 2:&‘; Mr. Harold ‘Chalmers of Westcher-
to serve, dip a leaf of lettuce in heavy|ter N. S. spent the week-end at his
French dressing made without mus-|home here.

tard and lay it on a delicate buttered
toast-round. Put four oysters on
top, covefing them with tartar sauce.|the guests of Mr.
Dust the oysters with paprika, garnish | Chalmers.

with olive curls, spread them with| Miss Dorothea Miller is visiting
anchovy paste and serve them. To|friends in Dalhousie, |

olives from the stones as one peeis | will iog
an apple, then spread the inside of the|J, H. Dunn Hospital, Bathurst.
curls with paste and roll them back| Mr, Arthur Miller spent the week-

New England Scalloped Oysters. |Ellis.. :

Get a solid quart of freshly opened,| My, T. J. Loane spent’ Saturday in
medium-sized oysters. Butter a bak-|Bathu rst. iy
ing" dish-after wiping it very lightly| = Mrs, ‘Nat MacMillan of Black Point
with @ cut -bud of garlic. 'Cover it spent & few days here the guest of
‘with a lyer of cru;nbh, the‘? a layer|pon parents Mr, and Mrs. James |
of oysters, dust them with pepper mers and Mr, Walter Loane of Camp-
and salt, dot them with butter, then|yo1jyon motored to Belledune on Mon-

crambs, dot that with butter dust with | %%z sad Stes. G, K Chabisuks M
a little pepper and salt and sprinkle [t and Mrs. D, G. Craig and Mrs, William
with a tablespoonful of oyster liquer Cralg motored from Charlo . on Sun-
and two tablespoonfuls of cream. Add day and visited friends here, i ‘
another layer of oysters. Season| i it spent

|

|

| drawn from the legs, remove the pin- i
| feathers singe and clean it, cut out WOMEN MU \l
|

COVER NECKS

|
|
|
|

| celery tops, half a pepper, half a bay| The Pope Strengthens His Edict\

Against Immodest Dress .
of Women. |

Rome, Sépt. 25.—As a result of the:
recent sensational incident when 150
women, forming a part of a depula-f
tion to the Pope, were turned back“
from the Vatican because their dress-|
es were low cut at the neck and had |
short sleeves, the Papal majordomo
has issued a new set of regulations‘
for dress when being received by the
Pope. i
Women must wear dresses covering;
the arms to the wrist and the reck:
to the chin, says the regultions. Thei
dresses must be made of thick mate-|
rial and not transparent and te leng
enough to reach down to the ankles of
the wearer. Dresses giving undue'
prominence to the figure are discour-;
aged. }
! Gloves must not be worn and only
| wedding or engagement rings may
adorn the fingers of intending visi‘.ors‘
to the Vatican, who are now sub-
mitted to three examinations, viz.,
first at the door, second at St. Dam-|
aso Courtyard, and if they pass these!
posts their invitation card is crossed
with a blue mark. The third exam-!
ination is made in the Papal ante-|
chamber, where successful candidates
receive a red cross on their cards. |
Make-up of any deseription s’
strictly forbidden. Hair dye is tol-
erated provided it is not of the con-
spicious peroxide tint.

Delicious Oyster with butter generously, add a half-|

cupful each of liquor and cream and |
bake the mixture for a half-hour.

Oysters are always welcomed back Oysters in Tomatto Curry.

Take a quart can of tomatoes or|
a dozen fresh tomatoes cut up and |
add to them a sliced onion, a half bud

-| half a bayleaf, a heaping teaspoonful
of curry powder, pepper, salt, a quar-

If the dish is to be a stew, plain,| o ful of s hin sl
heat the liquid, adding butter and sea- barco;uznd aode:lsleg:tt,sp:o;fm APCVEVO(;{‘
soning, ther_1 drain _the oysters and cestershire sauce. Let this mixture‘
drop them in, allowing them to cook simmer gently for a half-hour. Strain

o it, thicken it slightly with a table-
and ﬂour|

g| rubbed to a fine paste, and, when 3

Belledune

Mrs. N. A. Chalmers and children of
Norwich, Conn., spent last week here

and Mrs, James|

he| The many friends o.f.Miua Ella Lo;r!ei

v Moo
hear of ner Ilingss 2

i
end here the guest of Mr. and Mrs. H.!
|

of

Satur-

88
them, edd more crumbs, dot them|day in Bathurst. ° ]

Public Subscription is invited for

$50,000,000 \

Dominion of Canada

Refunding Loan 1923
' 5% Bonds

Dated and bearing interest from 15th October, 1923, and offered in i
two maturitiés as follows:

20 year Bonds due 15th October, 1943
5 year Bonds due 15th Octeber, 1928

rincipal payable at the office of the Receiver-General at Ottawa or that of the Assistant Receiver-

General at Halifax, St. John. Charlettetown, Montreal, Toronto, Winnipeg, Regina,
Calgary or Victoria. Semi-anaual interest (15th April and 15th October)
payable at any branch in Cancda of anv chartered bank.
Denominations: $100, $500, $1000
All bonds may be registered as to principal only, and bonds in denomination of $500 and authorized
multiples theveof nay be fully registered.

These bonds are authorized under Act of the Parliament of Canada, and both principal afid

interest are a charge upon the Consolidated Revenue Fund.

To Cash Subscribers

Offering Terms

This issue presents a most attractive invest-
ment. The security is incomparabie and the
income return high. The bonds will occupy
an investment position equal to that of Can-
ada’s Victory Bonds. :

The bonds are offered for cash at the follow-
ing prices:

L 20 YEAR BONDS
98.55 wad inierest
yielding 5.14%

5, YEAR BONDS
99 and imterest
vielding 5.23%

This offer is made subject to prior sale and

to advance in price. /

\
s

To Holders of 1923
Victory Bonds

In addition to the bonds offered for cash it has been
arranged that all owners of Victory Bonds due
November 1st, 1923, may exchange their holdings for
the same amount of the new issue. They will receive
in cash the difference between the face value of théir
maturing bonds and the purchase price of the new
security, namely: at the rate of $1.76 per $100 for 20
yerr bonds and $1.00 for 5 year bonds. s

Specizi Privilege

Interest p on bonds h d are to be re-

tained by the owner apd cashed on November 1st.

As the new bonds will be dated October 16th, holders

who exchange will thus receive an extra half month’s
interest thereby reducing the cost of 20 year bonds

ltrom 98.25, and b6 year bonds from 99, to the follow-
ng:

20 YBAR BONDS

98.02 and interest yielding 8.16%,
6 YEAR BONDS

98,77 and interest yielding 5.28 %

Holders are urged to act prom this privilege is
subject to wiﬁs-:wll. Fe - b

Domimien of Canada bonds are the moot attractive imvestment
obtainable im Canada. : s et

Orders may be telegraphed or telephoned (collect) and exchanges made through any of the
undersigned or through your usual dealer or bank, ; .

The right is reserved to allot a less amount of bonds than_applied for,

These bM are offered for delivery in interim form on or about O
: 4 issued ond delivered to us. . ity

Dominion Sécurities Corporation, Ltd. Woed, Gundy and
. A. E. Aunies and Company
Bank of Monireal Royal Bank of Canadd

and tavuaA for. cash movre than

eoolie L0, s Phobon ol o 11
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